LUCIAN MAXWELL FOOD

All food must be prepared at Lucian.  Nothing should be pre-cut.  Read all recipes thoroughly before starting.  Food and supplies such as utensils, hot gloves, should be set, before fires are started.

IF YOU HAVE A FIRE, YOU SHOULD BE COOKING 
Bacon, Eggs, and Toast




Serves Two

6-8 slices of bacon (regular bacon, not turkey – approx 1/2 lb)

4-6 eggs

1/4 onion (optional)

4 English muffins

English muffins should be cut or broken into small bite-size pieces.  Cut bacon in the wrapper into 2 to 3-inch pieces. If using onion, cut into small pieces.  Fry bacon until nearly done.  Add onions to bacon as you go along and lightly brown.  When bacon is thoroughly cooked, add muffin pieces to bacon and onions (do not throw out bacon grease).  Brown the muffins with the bacon.  Move muffins and bacon to the outer edge of Dutch Oven. Add eggs in center and cook quickly.  Keep stirring eggs to avoid sticking and burnt eggs/muffins.

Mr. D Stew and Noodles








Serves Two

1/2 lb ground beef







1/4 onion, chopped small pieces (optional)



1 can vegetable type soup (condensed)
1/2 can tomato type soup (condensed)








1/2 lb shredded cheese

1/2 lb macaroni/noodles of some sort
Take a #10 can (supplied) to cook macaroni/noodles separately.  First boil water over fire.  When water comes to boil, add macaroni/noodles and cook until tender.  When cooked, drain noodles in colander and put back inside empty can.

Brown hamburger and onion.  When meat is cooked, add soups.  Add small amount of water if needed.  Add cooked macaroni and stir.  Sprinkle cheese and stir.

Pancakes and Sausage







Serves Two

6-8 sausage links (can use Brown-N-Serve or uncooked sausage)
One container, Bisquick Shake and Pour mix (7 oz. size in yellow plastic container)

Mix pancake batter as per directions on container.  Use only the amount of cold water needed.  (if you use too much water, the batter will be too thin… you can add water if it’s too thick).  Brown sausage in pan or Dutch oven lid.  After sausage is cooked, remove from pan and add small amount of oil to prevent sticking.  Pour small circles of pancake batter in pan and cook.

